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THE RECIPES in this bulletin are based on research conducted in the 
quantity food research laboratory of the Department of Institution Man- 
agement, New York State College of Home Economics at Cornell Univer- 
sity. This research dealt with the bacterial aspects of holding cooked 
foods at room temperature. 


THE RESEARCH was undertaken because food poisoning is quite often 
caused by foods served to community groups. Probably one reason for 
this is that community kitchens frequently have inadequate refrigeration 
space. Also, main dishes often are prepared in the home and sometimes 
held for hours before they are served. During the time they are being 
transported and held for serving, hot foods may become too cool and 
cold foods too warm for safety. 

No matter how careful we are, some harmful microorganisms get into 
our food and multiply if given a chance. 

Both temperature and time are critical elements in bacterial growth. 
Many bacteria may grow at temperatures from 42°F. to 120°F. This 
temperature range may be called the “danger zone.” 

A safe rule is never to allow food to remain in the “danger zone” for 
more than four hours. It is possible that large batches of food may remain 
within that zone for hours after they have been placed in the refrigerator. 

Food poisoning bacteria thrive in many foods. Among them are stuffing 
for poultry, chicken or turkey salad, and potato salad. The common food 
poisoning bacteria grow best in foods that are neither very acid nor very 
alkaline, but they may grow over a wide acidity range. 

Scientists measure the acidity in food by determining its pH. At a pH 
value of 7, a food or food mixture is neutral. A pH value lower than 7 
indicates that the food is acid; and a pH value above 7, that the food or 
food mixture is alkaline. 

Here are some examples: lemons have a pH value of about 2.5; many 
fruits have pH values near 3.5; tomatoes, about 4.2; and whole egg, near 
8.0. Near a pH of 4.5 most bacteria multiply slowly or cease to multiply. 

To date the research herein reported has been concerned with com- 
mon, popular food items: soups, main dishes, stuffings, turkey salad, and 
potato salad. The purpose was to study the effect on bacterial growth of 
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the main ingredients commonly used in the preparation of various menu 
items. Many combinations were prepared and tested. It was found that 
some ingredients favored bacterial growth while others discouraged it, 
and some ingredients did not have an effect in either direction. 

In some of the menu items tested, bacterial growth could be discour- 
aged by the addition of proper amounts of certain ingredients. The effect 
of these added ingredients was frequently related to their effect upon the 
pH, or acidity, of the food mixture. 

In the soups and main dishes, the ingredients that were found to act 
as bacterial inhibitors were tomato, sweet green pepper, and carrot. 
Ingredients which favored bacterial growth were meat and meat products, 
fish and other seafood, egg, corn, peas, green beans, and navy beans. 

In the stuffings, the ingredients which were found to discourage bac- 
terial growth were orange juice, raisins, cranberry, and dried apricot. Very 
high bacterial counts were found in the stuffings made with giblets, eggs, 
and oysters. In general, the bacteria grew better in the cornbread stuffings 
than in the stuffings made with white bread. 

In the various salad mixtures prepared in the laboratory, bacterial 
growth was vigorous unless a generous amount of acid ingredients such as 
mayonnaise and pickle was incorporated. Research results also showed 
that it is a good practice to marinate potatoes or meat with French dress- 
ing immediately after these are sliced or cubed. It is during the handling 
that the potatoes or meat may become contaminated with food-poisoning 
or spoilage bacteria; the addition of the acid-containing French dressing 
discourages the growth of the contaminating germs. 

On the basis of these findings the original recipes of certain menu items 
were altered by increasing the inhibitory ingredients and decreasing the 
ingredients which favored bacterial growth. Some menu items could not 
be altered without seriously affecting their acceptability. The items tested 
are listed here and are divided into three groups. Group | is the acid 
group (pH 4.0 to 4.9); it includes menu items in which the bacteria grew 
the slowest. In Group 2 are combined the medium acid menu items (pH 
5.0 to 5.9). In Group 3 are included the menu items with pH values 
nearest neutrality (pH 6.0 and above); the test bacteria grew profusely in 
the items of this group. 

With the exception of the cornbread stuffing, the recipes for the menu 
items listed in Group 3 are not given in this bulletin. The writers hope 
that menu items included in that group would not be prepared at home 
but in the community kitchen and served soon after their preparation. 


A word of caution is in order with regard to the use of the recipes included 
in this bulletin. Unless the directions for the recipes are followed carefully, the 
resulting product may not fall within the pH classification given below. In 
particular, a change in proportion of acid and non-acid ingredients may cause 
important changes in acidity and thus the keeping quality of the items prepared. 


The beef and chicken stock used in the recipes was made from commer- 
cial concentrate or bouillon cubes. The directions stated on the package 
were followed. Seasoned homemade stock may be substituted, if desired. 

Since stock varies in saltiness, no specific amounts of salt could be 
stated. Stocks may be salty; therefore, do not add salt until all ingredients 
are combined and the finished dish has been tasted. 


Classification of Menu Items on the Basis of Acidity (pH) 


Group I Group 2 Group 3 
pH 4.0 to 4.9 pH 5.0 to 5.9 


pH 6.0 and higher 


SOUPS 
Consomme Madrilene 
Stockless vegetable 
Tomato bouillon 


Crabmeat gumbo Corn chowder 
Cream of tomato 


French onion 


Minestrone Oyster stew 
Mulligatawny Potato chowder 
Navy bean 
Philadelphia clam chowder 
Split pea 
MAIN DISHES 
Baked beans American chop suey Beef stew 


Austrian ravioli Creamed dishes 
Hungarian goulash 


Chicken or turkey salad 


Chili con carne 
Creole franks 


Creole spaghetti Ham or meat loaf 


Potato salad Meatballs 

Spanish rice Tuna or chicken pie 

Vegetable chop suey Chicken or turkey a la king 
STUFFINGS 


White bread stuffing 


Cornbread stuffing 


Cream soups, except tomato 
New England clam chowder 


Scalloped eggs and vegetables 
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SOUPS: Consomme Madrilene 


Consomme Madrilene 


Yield: 50 servings 
Size of serving: %% cup 


DED Adebecsscoccessweteesecesssanconsese 1 gallon 1. Combine the stock and tomato juice; heat to boiling, then turn heat off. 
Chicken stock 1 gallon 2. ‘Tie the onion, celery leaves, bay leaves, and cloves loosely in a cheese- 
Tomato juice 2% quarts cloth bag; place in the stock and let stand for 2 hours. Remove the bag. 
i 
Salt and pepper to taste 
GENERAL INFORMATION 
Equivalent Measures Canned Foods | 
| 
3 teaspoons = 1 tablespoon Size of can Average cups percan Average net weight per can i 
1 
16 tablespoons = 1 cup + 
No. 1 tall 2 16 ounces 
2 cups = 1 pint No. 2 2% 20 ounces | 
4 cups = 1 quart No. 22 3% 28 ounces 
— No. 3 4 33 ounces 
rt 
cats cael No. 5 7 3 pounds, 8 ounces 
16 ounces - 1 pound No. 10 13 6 pounds, 10 ounces 
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SOUPS: Crabmeat Gumbo, Cream of Tomato r 5 


Crabmeat Gumbo 


Yield: 50 servings 
Size of serving: %4 cup 


2 gallons eat the stock to the boiling point; reduce heat to simmer. 
f stock gall l. H h k he boiling poi luce | i 

Green pepper, chopped .......... 0.0... eee eeee 2%2 cups 2. Saute the green pepper and onions in the fat until lightly browned. Add 

Onions, chopped ............-.-.-eseeeeeeeeees 3 cups the flour and stir until well blended; add to the stock and stir until 

3. Break the tomatoes into small pieces; add the tomato and okra to the 

: stock. 

Crabmeat, cooked (1 to 1% pounds) .............. 3 cups 4. Clean the crabmeat and add to the stock. 

Rice (% pound, uncooked) ...............0ee00es 1 cup 5. Cook the rice and add to the soup; reheat if necessary. 
Salt and pepper to taste 6. Season to taste. 

Cream of Tomato 
i Yield: 50 servings 
Size of serving: %% cup 

1% gallons |. Heat the tomato juice, onions, bay leaves, and sugar. 

Onions, finely chopped ..........-.-.-+-0-00005. 1 cup 2. Make a roux of the fat and flour (see directions given below). Remove 
Bay leaves 2 the bay leaves and add the roux to the hot tomato juice; cook, stirring 

H 

3. Beat the cold milk into the hot tomato mixture. Bring back to a boil; 

2 tablespoons 4. Add the salt and pepper; taste for seasoning. 

Y% teaspoon 5. Strain if desired. Onions and bay leaves may be put into a cheesecloth 
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bag and removed to eliminate straining. 


A roux is prepared as follows: 


The fat is melted and the flour stirred into it, separating the starch 
granules; the pan is then removed from the heat unless browning is desired. 


SOUPS: French Onion, Minestrone 


Yield: 50 servings 


Size of serving: 34 cup 


Salt and pepper to taste 

Grated Parmesan cheese (12 ounces) .............. 6 tablespoons 


Yield: 50 servings 


Size of serving: %%4 cup 


Navy beans (1 pound) 2 cups 
Spaghetti (4 pound) .... 1 cup 
chapped 2 quarts 
1 pound 


Salt and pepper to taste 
*Green beans, peas, Lima beans, asparagus, etc. 


French Onion 


Heat the stock to the boiling point. 

Slice the onions into very thin rings; saute in the fat until soft and 
lightly browned. 

Add the onions to the stock. 

Add salt and pepper to taste; reheat. 


Cut the bread into 14-inch cubes; spread in a shallow pan, sprinkle 
with butter, and toast in the oven. 


To serve: Place a few toasted bread cubes in a cup; add soup and sprinkle 


with cheese (approximately 14 teaspoon per cup). 


Minestrone 


Sort the beans carefully; wash and soak them in the water overnight; 
cook until tender in the water in which they were soaked; drain. 


Heat the stock. Add the spaghetti broken into small pieces, the celery, 
cabbage, and green vegetables; cook until tender. 

Saute the bacon, ham, and onion until lightly browned; add to the 
stock. 

Break the tomato into small pieces; add tomato and beans to stock. 


Season to taste; reheat. 
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SOUPS: Mulligatawny, Navy Bean 


Mulligatawny 

Yield: 50 servings 

Size of serving: %%4 cup 
2% gallons 1. Heat the stock to boiling, add the rice, and cook until tender. 
Rice (% pound, uncooked) ...............02eeeeee Ya cup 2. Saute the onions in the fat until lightly browned; add the apple and egg 
% cup plant; cook for ten minutes. 
Butter or margarine Ya cup 3. Add the flour and curry powder to the onion mixture, stirring until 
Egg plant, chopped* ............--..-..0-seeees 3 cups 4. Add the vegetable mixture to the stock; stir until thickened. 
1 cup 5. Season to taste. 
Curry powder OO OOS 3 teaspoons 6. Add the milk just before serving. 
Salt and pepper to taste 
*If egg plant is not available you may substitute 1% cups carrot and 

1% cups green pepper, chopped. 
Navy Bean 

Yield: 50 servings 

Size of serving: %% cup 
2 pounds 1. Sort the beans carefully; wash and soak them in the water overnight. 
WEE ccs cece cc cccsccccencnsaesedecaseees 3 quarts 2. Add the bacon and onions to the beans and cook until tender in the 
Ye pound water in which they were soaked, The water should cover the beans at 
came dae 1% cups the end of the cooking period; if not, add water to bring back to volume. 
2 cups 3. Remove the bacon, dice, and fry until crisp. 
Parsley, chopped cups 4. Puree the beans, using the water in which they were cooked. 
Carrots, grated (12 medium carrots) .............. 2 quarts 5. Cook the celery leaves, parsley, and carrots in a small amount of water 
3% cups until tender; add the tomato. 
1 cup 7. Hest the stock Cle pureed ond. vegetables. 
Salt and pepper to taste 8. Make a roux® of the bacon fat and flour; add to the stock, stirring until 


9. Add the crisp bacon and season to taste. 
10. Add the evaporated milk just before serving. 


*To make a roux, see directions given on page 5. 
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8 SOUPS: Philadelphia Clam Chowder, Split Pea 


Philadelphia Clam Chowder 


Yield: 50 servings 


Size of serving: %% cup 
Clams, minced (fresh, canned, or frozen) ........... 3% pounds 
Salt and pepper to taste 

Split 

Yield: 50 servings 

Size of serving: %%4 cup 
Stock (beef, ham, or tongue) ...............00005. 1% gallons a 
Salt and pepper to taste 


If fresh or frozen clams are used, clean, steam until tender (10 to 15 
minutes), and chop. 


Heat the stock. Add the clams and juice. 


Saute the bacon and onions until lightly browned; add to the stock. 


Cook together the tomatoes, celery, carrots, and corn until nearly tender; 
add to the stock. 
Add all the seasonings and taste. 

Pea 
Sort the split peas carefully and wash them; add the water, onions, and 
bacon. Cook until tender. 
Heat the stock. 
Cook the tomatoes, celery leaves, and parsley together until tender. 
Remove the bacon from the peas; dice and saute until crisp and 
browned. 
Puree the tomato and pea mixtures; add to the stock. 
Make a roux*® of the fat and flour; add to the hot soup, and cook, 
stirring until slightly thickened. 
Season to taste. 
Add the evaporated milk and crisp bacon cubes just before serving. 


*To make a roux, see directions given on page 5. 
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SOUPS: Stockless Vegetable, Tomato Bouillon 


Stockless Vegetable 


Yield: 50 servings 


Size of serving: %4 cup 
Carrots, shredded (6 medium carrots) ............. 1 quart, packed l. 
Turnips, shredded (2 pound) ................0065 2 cups, packed 
Potatoes, shredded (1 pound) .................. 1 quart 9. 
Onions, finely chopped (1 pound) ................ 1 quart 


2 cups, packed 


Cook the carrots, turnips, and potatoes in the water until tender. Break 
the tomatoes into small pieces and add to the vegetables. 


Saute the onions in the bacon fat until tender and lightly browned; 
add to the soup. 


Add the salt, pepper, and sugar; taste for seasoning. 


Add the cabbage about 15 minutes before serving time, and simmer 
until tender. 


Tomato Bouillon 


Yield: 50 servings 


Size of serving: %%4 cup 


Salt to taste 


Combine the stock, tomato puree, and tomato juice and heat. 


Tie the peppercorns, cloves, and onions loosely in a cheesecloth bag; 
add to the stock mixture and simmer for 1 hour. Remove spice bag. 


Add the sugar and salt. Taste for seasoning. 
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Cabbage, shredded (2 pound) ................. 
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MAIN DISHES: American Chop Suey, Austrian Ravioli 


American Chop Suey 


Yield: 50 servings 


Size of serving: % cup 
3 pounds 
Green pepper, chopped ...........-..--.-+45: 2% cups 
2 tablespoons 
Monosodium glutamate ........ 2 teaspoons 
Rice (4 pounds, uncooked) ..........- 2 quarts 

Yield: 50 servings 


Size of serving: % cup 


Green pepper, chopped ........... 2% cups 

3% pounds 
Macaroni (1% pounds) 1% quarts 


Salt and pepper to taste 


6. 
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Cut the meat into l-inch cubes and brown. Fat for browning is not 
needed unless pork is very lean. 


Place in a kettle, add the stock, and simmer until the meat is tender. 
Add water to bring back to the original volume. 


Add the tomato juice, reserving 2 cups to mix with the cornstarch; 
mix cornstarch to a paste and add, stirring until thickened. 


Saute the onions, green pepper, and mushrooms in the fat and add 
to the stock mixture. 


Add all other ingredients, mix well, and simmer for 20 minutes. 
Taste for seasoning. 
Cook the rice in boiling, salted water. 


Serve the chop suey over the rice. 


Austrian Ravioli 


Cut the bacon into |-inch pieces; cook until crisp and brown; remove 
from pan, and drain on paper. 

Add the onions, green pepper, and beef to the bacon fat and brown. 
Cook the macaroni in boiling salted water. 

Combine all ingredients and heat thoroughly. 


Season to taste. 
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MAIN DISHES: Baked Beans, Chicken or Turkey Salad 11 


Baked Beans 

Yield: 50 servings Baking temperature: 350°F. 

Size of serving: % cup Baking time: 5 hours 
10 pounds 1. Sort the beans carefully and wash them. 
Water . 4 gallons 2. Soak them in water overnight. Cook until tender in the water in which 
4 pounds they were soaked. Drain. 

H J 

1% quarts 3. Combine all ingredients except tomato juice. 
« 1 cup Place in a pan, 12” x 18” x 2”, add tomato juice to cover, reserving 
1% tablespoons remaining juice to add during baking as needed. 
1% tablespoons 5. Bake in a moderate oven, 350°F., for about 5 hours. 
op Note: Two smaller pans (9” x 14” x 2”) may be used and the baking time 


Chicken or Turkey Salad 


Yield: 50 servings 
Size of serving: 1/2 cup 


1 gallon 1. Combine the meat and marinade; place in refrigerator and let stand 

Colery, diced ..........-0-.sseseeeeeeseeeeees 2 quarts Remove from refrigerator, add all other ingredients, and mix well. 
6:9. 6 % cup : 

Hard cooked eggs, chopped ................5055 2% cups Taste for seasoning. 

Y% cup 4. Keep under refrigeration until just before serving. 

Marinade: 


*Mayonnaise is recommended because it is usually more acid than 
salad dressing. 


MAIN DISHES: Chili Con Carne, Creole Franks 


Chili Con Carne 


Yield: 50 servings 
Size of serving: % cup 


RETED ciccrnsvnshavdcnkedbesavaserbes nies. 1 cup 1. Place the fat, beef, onions, and green pepper in a skillet and brown. 
Ground beef 4 pounds 2. Combine all ingredients in a large kettle, mix well, and simmer for 25 
2% cups minutes. 

Kidney beans, cooked or canned ................. 1 

pene 1 teaspoon 

0900 1 teaspoon 


Creole Franks 


Yield: 50 servings 
Size of serving: % cup 


PONIES. snc cenwoetensyecenecsccbasessausess 50 (5 pounds) 1. Cut the bacon into |-inch pieces and cook until crisp and brown; remove 
2 pounds from the fat and drain on paper. 
IED ose ccaciiscccccscnscdcdssnvben 2 quarts 2. Add the onions and pepper to the bacon fat and brown; add the flour 
Green pepper, chopped ........... 0-0-0. 0seeuees 1 quart and mix until well blended; place in a kettle, and add the tomatoes, 
i ee Ya cup tomato puree, and seasonings. Cook, stirring constantly until thickened. 
T =“ : ae 3. Cut the frankfurters into 14-inch circles and add to the mixture; simmer 

P > for 20 minutes. Add the crisp bacon pieces. 


4. Taste for seasoning. 


6. Serve on buns, allow 14 cup for each half bun. 


Note: This may be served on chow mein noodles if desired. 
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MAIN DISHES: Creole Spaghetti, Hungarian Goulash 13 


Creole Spaghetti 
Yield: 50 servings Baking temperature: 350°F. 
Size of serving: % cup Baking time: 30 minutes 
4 pounds 1. Cook the spaghetti in boiling salted water until tender. 
2 teaspoons 2. Tie the peppercorns, cloves, and bay leaves in a cheesecloth bag. 
Heat the tomatoes, add the spices, sugar, and salt; cook for 20 minutes; 
2 % cup 4. Saute the bacon until crisp and brown, remove from the pan, and drain 
GOD 5 occ nc ccccdneadWapvenececerpeaee 2 pounds 5. Saute the onions and green pepper in the bacon fat until lightly 
3% cups browned; add the flour and stir until well blended. 
Green pepper, chopped .......-.- ++. -0seeeeeeeee 2% cups 6. Combine all ingredients, place in 2 pans, 12” x 18” x 2”. 
“hie 7. Melt the margarine or butter, add the crumbs and cheese, mix, and 
sprinkle over the top of the spaghetti mixture. 

Topping: 8. Place in a moderate oven, 350°F., and bake for 30 minutes, or until 


Hungarian Goulash 
Yield: 50 servings 
Size of serving: 7% cup 


12% pounds 1. Cut the meat into l-inch cubes and dredge with the flour. 

cups 2. Brown the meat cubes, onions, and green pepper in the fat. 

Place in a large kettle, add the tomatoes, tomato puree, and seasonings. 

ENE Cover and simmer, stirring to prevent sticking, for 214 to 3 hours, or 

until the meat is tender, adding liquid as necessary; tomato juice, juice 

from canned tomatoes, broth, or water may be used. 

4 tablespoons 4. Taste for seasoning. 
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MAIN DISHES: Potato Salad, Spanish Rice 
Potato Salad 

Yield: 50 servings 

Size of serving: 2 cup 
Cooked potatoes, diced ....... 1% gallons 1. Combine the potato and marinade, place in the refrigerator, and let 
1% cups stand approximately 2 hours. 
Hard cooked eggs, chopped ...............55. 1% cups 2. Remove from the refrigerator, add all other ingredients, and mix well. 

4. Keep under refrigeration until just before serving. 
Marinade: 
eens 1 cup 
cup 
*Mayonnaise is recommended because it is usually more acid than 
salad dressing. 
Spanish Rice 
Yield: 50 servings 
Size of serving: % cup 
Rice, uncooked (22 pounds) ......... 6.66.05 000: 1% quarts 1. Cook the rice in the boiling salted water until tender; drain into a 
Boiling water (and 3 tablespoons salt) ............ 2% gallons colander and rinse with water. 
EE 6 ats wdredcansccvesetevesesesoons 2 pounds 2. Brown the beef, onions, and green r in the fat. 
green peppe 
3. Combine all ingredients and heat thoroughly. 

Green pepper, chopped 2% cups 
PEMD oc vec cdcceceseseccaassecspse 1% quarts Note: The Spanish Rice may be heated on top of the stove, or placed in 
CE Sebi 6ess aviadccessscncbacehends<vate % cup 2 pans, 12” x 18” x 2”, and baked in a moderate oven, 350°F., for 
1% tablespoons 30 to 40 minutes. 
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MAIN DISHES: Vegetable Chop Suey. STUFFINGS: Cornbread 


Vegetable Chop Suey 


Yield: 50 servings 
Size of serving: 7 cup 


Citeien ted... . on vcccsviccsnndarcccvspasseun 2 quarts 1. Heat the stock and tomato juice, reserving 2 cups of juice to mix with 
Tee 2% quarts the cornstarch. Mix cornstarch to a paste and add, stirring until thick- 
Onions, cut into rings .....--..+--+seesseeeeeeee 3 quarts 2. Saute the onions, green pepper, and mushrooms in the fat and add to the 
Green pepper, 2% cups stock mixture. 
3. Add other ingredients, except the rice, mix well, and simmer for 20 
minutes. 
1 cup 5. Cook the rice in boiling salted water. 
2 tablespoons 6. Serve the chop suey over the rice. 
Monosodium glutamate 2 teaspoons 
1 quart 
Rice (4 pounds, uncooked) .............-2++000e 2 quarts 
Cornbread Stuffing 
Yield: 50 servings Baking temperature: 350°F. 
Size of serving: 3 cup Baking time: 40 minutes 
Cornbread, crumbled (see recipe, page 16) ........ 1 gallon 1. Combine the crumbled cornbread and stock; let stand 10 minutes. 
Ks quarts 2. Saute the onions in the fat; add to the cornbread. 
% Post and poultry seasoning and mix well; taste. Add pepper if 
1% tablespoons 4. Place in 2 pans, 10” x 12” x 2”, and bake in a moderate oven, 350°F., 
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16 STUFFINGS: Cornbread, continued, White Bread and variations 


Cornbread (for use in Cornbread Stuffing, page 15) 


Cornmeal (1 pound, 10 ounces) 1 quart plus % cup . Mix the dry ingredients until well blended. 

Pastry flour (1 pound, 4 ounces) 1 quart plus 1% cups 
1% tablespoons 

Baking powder (3 ounces) 6% tablespoons 


Dry milk solids (4% ounces) 1 cup plus 3 tablespoons 
Eggs, slightly beaten . Pour batter into well-greased baking pans (12 x 18 x 2 inches). 


Beat eggs slightly and add the water; add liquid to dry ingredients and 
mix thoroughly. 


Add melted shortening and mix until batter is smooth. 


1 quart plus % cup 5. Bake in a hot oven, 425°F., for 40 to 45 minutes. 
Vegetable shortening (12 ounces), melted. 2 cups minus 2 tablespoons 


White Bread Stuffing 


Yield: 50 servings Baking temperature: 350°F. 
Size of serving: 3 cup Baking time: 40 minutes 


1% gallons . Add the stock to the bread, mix, and let stand 10 minutes. 
Saute the onions in the fat; add to the bread. 
Onions, chopped 


ma : 1 Add the salt and poultry seasoning, mix well. Taste. Add pepper if 
utter or margarine 2 cups 


desired. 
1% tablespoons 


1% tablespoons 
Ye teaspoon 


Place in 2 pans, 10” x 12” x 2”, and bake in a moderate oven, 350°F., 
for 40 minutes. Cover if brown crust is not desired. 


Variations: 


Substitute orange juice for hali of the stock. 

Add 2 cups of chopped sugared cranberries (114 cups cranberries, 24 cup sugar). 

Substitute orange juice for half the stock and add 2 cups of chopped sugared cranberries. 

Add 2 cups chopped raisins (add boiling water to just cover the chopped raisins; let stand 10 minutes; do not drain). 
Substitute orange juice for half the stock and add 2 cups chopped raisins (add boiling water to just cover the chopped 
raisins; let stand 10 minutes; do not drain). 


Substitute orange juice for half the stock and add | quart chopped walnuts. 


JUNE 1960 


Cooperative Extension Service, New York State College of Home Economics at Cornell University and the United States Department of 
Agriculture cooperating. In furtherance of the Acts of Congress May 8, June 30, 1914. M. C. Bond, Director of Extension, Ithaca, New York. 
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